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One eS Christmas (9-= 


Christmastime is that special time when 
our hearts are open for loving and giving, 
and I thought what warmer way is there 
to celebrate the Christmas season than 
with the Hummel children. 

Here they are from me to you with 
beloved carols, yummy recipes and lots 
of good ideas to help make your 
Christmas one filled with good cheer and 
happiness... 


Love 


=x 


The beginning of the Christmas 
season is Advent, which means the time 
preparing for the coming of the Christ Child. 
How about making an Advent wreath of 
evergreen branches as a centerpiece for 
your table? Arrange on it four red or white 
candles to signify the four Sundays in 
Advent. On each Sunday a candle is lighted 
until all four are burning on the last Sunday 
before Christmas. 

Singing carols and reading stories aloud 
while gathered around the wreath enhance 
the warm atmosphere of this 

delightful tradition. 


hings to Make 


At Christmas we think of holly boughs 
and mistletoe, candles and wreaths, cookies 
and carols, candy canes and ribbons, decking 
the halls with sprigs of evergreen and pine, 
good spirits and good friends. 


Don’t forget to show friends and family 
how much you really appreciate 
them at Christmas. 

Try making something for them, 
so that they arealwayssureto # 
remember you in their hearts. 
Or just make a little something 
for your home or tree 4 
to get yourself into the 
Christmas spirit. 
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Hansel and Gretel House 
(See recipe for Swedish Pepper Cookies) 
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- door 
First cut cardboard patterns very carefully according to 
scale. Remember dough swells when baked, so make door and 
shutters smaller than door and window openings. 


. Roll dough out 1/4” thick 2. Melt 1 cup sugar in a dry 
onto baking sheet lined with frying pan and stir until it 
baking paper. Cut out parts becomes a thick brown liquid. 
according to pattern and Dip edges into sugar liquid 
place in middle of oven. Bake and push together while it 
10-15 minutes at 325° F. hardens. Put together 
After baking (before dough chimney separately before 
hardens) even out edges with attaching to roof. 

a sharp knife. 


. Decoration: Glazing — 2 cups 
sugar & 1 egg white. Mixture 
should not be too runny. Add 
food coloring, if desired. Put 
in cone squeezer with a very 
fine decorator tip, and 
decorate to your heart’s 
content. M & Ms are fun to 
use and you may even add 
cotton to the chimney and/or 
rest house ona bed of cotton , fs 
for a pretty effect. Have fun! Ragim 
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Salt Dough Decorations 


Making salt dough is a quaint old 
form of handicraft. Every household has flour, 
salt and water, the simple ingredients needed 
to make these charming decorations — 
something special for the Christmas tree. Even 
children are able to create baskets, flowers, 


angels, whatever comes to mind. 
— Renew 


Measures: | 1 part 1 part 
flour J&] salt [&}water 


Recipe: Mix flour and salt, then — Use toothpicks or the fine point 


add water. of a sharp knife for creating 
Knead into a pliable dough. designs on the objects, and don’t 
(Dough should neither be too forget to make a hole at the top 
dry, nor too wet) before baking if you are going to 


hang them on the tree. You may 
either let them just dry out for 3 —- 
4 days in a warm room or bake 
them. Before baking use a little 
water for attaching rosettes, etc. 
Baking time is 20 — 40 minutes at 
200° F, depending on the 
thickness of the dough and the 
darkness desired. White is the 
simplest to paint, but 
cream-colored and beige 
decorations are also pretty. Wait 
until decorations cool before 
painting. Good Luck. 
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So 


Winter is the time to enjoy the 
cold and snow. How much fun it is to go ¥ 
skating, skiing or sleigh-riding. Taking 
long. invigorating walks is also good 
for both mind and body. 

What can be more beautiful than 
evergreens dusted with snow or 

the fresh smell of cut pine? 

Collect branches and cones for 
holiday wreaths, arrangements 

and decorations. 

Make a snowman or just lie down in 
the snow to make snow angels. Have you 
ever tried *snow candy”? Melt hard candy with 
a little water in a pan until sticky and liquid or 
use honey or maple syrup. Pour on a cupful of 
freshly fallen clean snow and there you are — 
delicious! 

Being outdoors also helps build up a hearty 
appetite for hot cocoa and some of those 
wonderful treats we’ve been baking. 
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hristmas Cards. 


Writing to our friends and loved 
ones is an integral part of celebrating the 
Christmas season. This is a special 
way of letting those near and dear know how 
very much their love and friendship really 
mean to us. And what great fun it is to 
have our own mailbox filled with 
holiday notes. 

Whether you write cards 
by hand or have them printed, be sure 
to include a personal warm wish. 


... Hope your Christmas 
is merry and bright 

and may the New Year 
bring you good health 
and happiness... 
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What would Christmas be without that 


heavenly scent coming from the kitchen? 
Our senses are stimulated at Christmas — we 
see wondrous sights, hear beautiful sounds and 
last, but not least, smell and savor such 
especially delicious treats. 
Spice up your Christmas by trying 
one of our own very special recipes. 
ao 


Brunsli — cookies ga 
(An old family recipe from ¢ 
Basel, Switzerland) 

1 1/4 cups sugar, 2 3/4 cups grated 
almonds, a pinch of cinnamon 

2 tbsp. flour, 2 egg whites, 

stiffly beaten, 1/2 cup melted 
bitter chocolate 


Mix together the first 4 ingredients in a mixing bowl. 
Gently turn under egg whites and then add melted 
chocolate. Roll the dough out 1/4” thick on board 
covered with sugar, cut out into various shapes (the 
smaller, the better) and let dry out 2-3 hours ona 
baking sheet that has been generously sprinkled with 
sugar. Bake 5 minutes at 350° F. 
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Vanilla Crescents 


(A very delicate Viennese 
Christmas cookie) 


2 cups flour, 1 cup butter 
1/2 cup grated almonds 
3/4 cup powdered sugar 
a pinch of salt, 

1 tsp. vanilla extract 


Cut butter into tiny pieces and add to flour in a mixing 
bowl. Add almonds, powdered sugar, vanilla extract and 
salt and knead mixture until forming dough. Form small 
finger-sized crescents and bake at 300° F 15 — 20 minutes. 
Dip cookies in powdered sugar while hot. 


Spitzbuben 


(A favorite in the German 
speaking countries) 

1 1/4 cups butter, 1/2 cup sugar 
1 egg white, a pinch of salt 

2 1/2 cups flour 

1/2 tsp. vanilla extract 


Cream butter. Add sugar and beat until smooth and 
creamy. Add egg white, salt, flour and vanilla extract. Mix 
well and knead until forming dough. Refrigerate 1 hour. 


Roll out dough 1/8” thick. Cut out 2-inch circles. Use half 
as covers and cut 3 little holes into each. Bake at 300° F 
until very light brown. Put together in pairs with raspberry 
or apricot jam. 
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Lebkuchen Gingerbread Cookies 
(A real German treat) 


3 cups flour, 3/4 cup sugar 
2 eggs, | cup honey 
1 tbsp. baking soda 
1 tbsp. combined ginger, cinnamon 
and powdered cloves 

1 egg, beaten 


Mix all ingredients together — except beaten 

egg — until forming dough. Roll out 1/4” thick. 
4 Cut into various shapes (heart-shaped is the most 
‘f° popular). Brush with beaten egg. Bake on greased 
{7 and floured baking sheet at 350° F 5 — 10 minutes. 
Use light sugar icing instead of egg, if desired. Don’t 
forget to make a hole in the cookies before baking, if 
hanging on the tree. 


Swedish Pepper Cookies 
(very spicy and tangy) 


13/4 cups butter, 2 cups sugar @, > 
1 1/2 cups dark corn syrup “eR 
1 1/2 cups heavy cream 

1 tbsp. each cinnamon, ginger and powdered cloves 
1 tbsp. baking soda, 10 cups flour 


Mix together sugar and syrup. Cream butter and add to sugar 
mixture. Add slightly whipped cream, spices and baking soda. Mix 
again and then add flour. Knead until forming a pliable, firm 
dough. Refrigerate overnight. Roll out 1/8” thick and cut into 
shapes. Bake at 400° F for 5 minutes or until brown. 
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Viennese Walnut Torte 
(A royal Austrian recipe from the last century) 


2 eggs Filling: 1/2 cup butter 

5 egg yolks 1/2 cup sugar 

1/2 cup sugar 1 1/2 cups halved walnuts 
3/4 cups grated walnuts 2 tbsp. strong black coffee 
1/2 cup grated hazelnuts 

1 tbsp. grated almonds Icing: 13/ 4 cups 

1/4 cup cake crumbs confectioner’s sugar 

5 egg whites, stiffly beaten 1/3 cup strong black coffee 


1/2 egg white 


Beat eggs, egg yolks and sugar until fluffy. Add walnuts, 
hazelnuts, almonds and cake crumbs. Fold in beaten egg 
whites. Bake in a greased and floured baking tin 35 — 45 
minutes at 300° F. When cold, split into 2 layers. 


Filling: Beat butter until Icing: Stir ingredients until 
creamy. Add sugar, walnuts smooth. Add more coffee, 
and coffee. Spread between if needed. After icing 
layers. : — cake, decorate with 


halved walnuts. 


Stollen 
(A German specialty at Christmas) 


4 cups flour 

3 1/2 tsp. baking powder 
2 eggs, | cup sugar 

1 tsp. vanilla extract 

1 1/4 cups ricotta cheese 
a pinch of salt, 2 tsp. rum 
1/2 cup butter 

3/4 cup raisins 

1/2 cup finely chopped almonds 
1/4 cup candied lemon 


Mix together flour, baking powder, eggs, butter, 
sugar, vanilla extract, rum, ricotta cheese and salt 
and knead into a dough. Add to this mixture candied 
lemon, raisins and chopped almonds and knead 
again. Roll out fairly thick and form stollen (form 
the shape of a flat football, then fold the left side 
over to not quite reach the edge of the bottom). 
Bake at 350° F for 55 — 65 minutes. Brush with 
melted butter and sprinkle with powdered sugar. 
(Stays fresh in an airtight container at least one 
month. ) 
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When Joseph and Mary were on their 
way from Nazareth to Bethlehem to register, 
Joseph having been descended from David — 
which the authorities should have known as 
well as we do for it had been written down long 
before — anyway, at that time the Angel 
Gabriel secretly came down again from heaven 
to get everything ready in the stable. It was 
difficult even for an archangel, enlightened as 
he was, to understand why it had to be the most 
pitiful stable in which the Lord should be born, 
and his cradle a mere manger. But Gabriel 
wanted at the very least, to command the winds 
not to whistle so coarsely through the crevices, 
and the clouds in the sky not to get so 
emotional and shower the child with their 
tears; and where the light in the lantern was 
concerned, it had to be impressed upon once 
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he Christ Child’s First Smile 


My, i 


again to just shine modestly and not dazzle a 
glitter like the Christmas star. 

The archangel diligently searched out all the 
little creatures from the stable too, the ants a1 
the spiders and the mice — it was inconceivab 
to have Mother Mary frightened by a mouse 
Only the donkey and ox were allowed to 
remain — the donkey because he was needed 
anyway to be on hand later for the flight into 
Egypt; and the ox because he was so huge ar 
lazy that all the heavenly hosts could not mo 
him from the spot. | 
Finally Gabriel dispersed a host of angels up 
into the rafters; these were the little ones, w! 
only consisted of heads and wings. They just 
had to sit very still, pay attention and send 
word should any harm threaten the child in I 
abject poverty. With one more glance aroun 
the mighty one raised his wings and swept 
away. 


its 
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That was fine. But not entirely so, for 
there was still a flea resting on the floor of the 
manger, asleep on a bed of straw. This very 
tiny monster escaped the attention of the 
Angel Gabriel; which was understandable, 
because when did an archangel ever have 
anything to do with fleas. 

Well, when the miracle occurred and the child 
truly lay on the straw, so full of grace and so 
movingly poor, the angels under the roof 
couldn’t resist so enchanted were they, that 
they swarmed around the manger like a flock 
of doves. Some of them fanned balmy scents 
toward the child and the others tugged and 
pulled and arranged the straw, so that not even 
a little blade could press or pinch him. 

But the flea was awakened in his bed by such a 
rustling. He was petrified, for he thought 
someone was after him as usual. He flew all 
around the manger trying out his skills, but 
finally in utter desperation he slipped into the 
Divine Child’s ear. 

”Forgive me”, whispered the breathless flea, 
*but I can’t do anything else, they’ll kill me if 
they catch me. I will disappear again, Divine 
Grace, let me just think how.” Then he looked 
all around and had his plan right away. 
*Listen”, he said, “if I gather up all my strength 
and you hold still, maybe I could reach St. 
Joseph’s bald spot and from there I could reach 
the window frame and the door...” 

”Just jump”, said Jesus inaudibly, ’PIl hold 
Stull? 
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And so the flea jumped. But he couldn’t help 
but tickle the child ever so slightly as he got 
himself ready and tucked his legs up under his 
stomach. 

Just at this moment the Mother of God shook 
her husband out of his sleep. 

”Oh look”, said Mary blissfully, *he’s smiling 
already!” 


Story taken from: ”And so it happened...” by 
Karl Heinrich Waggerl, Otto Miiller 
Publishers, Salzburg 


hristmas Carols 


The joyous strains of music at 
Christmastime help us to get into the spirit of 
the season. Nowadays it is hard to imagine that 
many of our favorite carols actually originated 
in the Middle Ages and were written to 
accompany dancing. 


As time went by the Church accepted singing in 
religious worship and dancing gradually 
disappeared. The beautiful cradle songs we 
enjoy today are carols (which means ”song’”’) 
that have evolved from the medieval dancing 
tunes. 


Away in a manger, no crib for a bed, 

The little Lord Jesus lays down his sweet head; 
The stars in the bright sky look down where he lay, 
The little Lord Jesus asleep on the hay. 


NG 
The cattle are lowing, the baby awakes, 
But little Lord Jesus, no crying he makes; 
I love thee Lord Jesus, look down from the sky 


And stay by my side until morning is nigh. 


Be near me, Lord Jesus, I ask thee to stay 
Close by me forever, and love me, I pray; 
Bless all the dear children in Thy tender care 
And fit us for heaven to live with thee there. 


(Music by Wm. Kirkpatrick, American-Text, anonymous) 


oy 
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he First Nowell 


The First Nowell the angels did say, 
Was to certain poor shepherds in fields as they lay, 
In fields where they lay keeping their sheep, 
On acold winter’s night that was so deep. 


Nowell, Nowell, Nowell, Nowell 
Born is the King of Israel 
Nowell, Nowell, Nowell, Nowell 
Born is the King of Israel. 


They looked up and saw a star ur 
Shining in the East beyond them far, ee 
And to the earth it gave great light, Sa 
And so it continued both day and night. agai. 


—, 
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(A shepherd carol of medieval days) = 
*Nowell is the English spelling of the Frenc 
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Nowell, Nowell, Nowell, Nowell 
Born is the King of Israel 
Nowell, Nowell, Nowell, Nowell 
Born is the King of Israel. 


This star drew nigh to the Northwest, 
O’er Bethlehem it took its rest, 

And there it did both stop and stay, 
Right over the place where Jesus lay. 


Nowell, Nowell, Nowell, Nowell 
Born is the King of Israel 
Nowell, Nowell, Nowell, Nowell 
Born is the King of Israel. 


ngels we have heard on High 


Angels we have heard on high, 
Sweetly singing o’er the plains 
And the mountains in reply 
Echoing their glorious strains. 
Gloria in Excelsis Deo, Gloria in Excelsis Deo. 
Shepherds why this jubilee? 
Why your joyous strains prolong? 
What the gladsome tidings be 
Which inspire your heav’nly song? 
Gloria in Excelsis Deo, Gloria in Excelsis Deo. 
See Him in a manger laid, 
Whom the choirs of angels praise; 
Mary, Joseph lend your aid, 
While our hearts in love we raise. 
Gloria in Excelsis Deo, Gloria in Excelsis Deo. 


(First Christmas hymn of the Church) 
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ae little Town of Bethlehem 


O little town of Bethlehem, how still we see thee lie 
Above thy deep and dreamless sleep, the silent stars go by 
Yet in thy dark streets shineth the everlasting light, 
The hopes and fears of all the years are met in thee tonight. 
For Christ is born of Mary and gathered all above. 
While mortals sleep, the angels keep their watch of wond’ring love. 
O morning stars together proclaim the holy birth, 
And praises sing to God the King and peace to men on earth. 
How silently, how silently the wond’rous gift is given, 
So God imparts to human hearts the blessing of His heaven. 
No ear may hear His coming but in this world of sin, 
Where meek souls will receive Him still, the dear Christ enters in. 
O Holy Child of Bethlehem decend to us we pray, 
Cast out our sins and enter in, be born in us today. 
We hear the Christmas angel the glad great tidings tell, 
O come to us, abide with us, Our Lord Emmanuel. 
(Philip Brooks, Bishop of Massachusetts, American) 
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Silent night, Holy night! 
Allis calm, all is bright. 
Round yon Virgin, Mother and Child 


Holy Infant so tender and mild; 
Sleep in heavenly peace, 
Sleep in heavenly peace. 


Silent night, Holy night! 
Shepherds quake at the sight. 
Glories stream from heaven afar, 
Heav’nly hosts sing Alleluia; 
Christ the Saviour is born! 
Christ the Saviour is born! 


Silent night, Holy night! 
Child of Heav’n, O how bright. 
Thou didst smile when thou wast born. 
Blessed be that happy morn, 
Full of heavenly joy! 
Full of heavenly joy! 


(Joseph Mohr, Franz Gruber, Austrian) : 
40) 
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hristmas Eve 


When Christmas Eve 
has finally arrived, 
our busy hours of baking 
and preparing are almost 
over and all that is needed 
are the last-minute touches before } 
trimming the tree. What memories of * 
Christmases past come to mind when the old 
ornaments are brought out? Our new 
decorations mingle with the old, and once 
again we are filled with the warmth of our 
Christmas celebration. 
Joyful singing of carols and tasting Christmas 
treats assure us of real Christmas spirit as our 
gifts are lovingly placed under the tree to 
await Christmas morning. 


MERRY CHRISTMAS! 
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